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ELLIKER HONORED BY DAIRY 
SOCIETY INTERNATIONAL 

Professor Paul R. Elliker of Oregon State College, 
Corvallis, was honored recently by being elected, 
Dairy Ambassador, during the Dairy Society Interna- 
tional meeting held at Miami Beach, Florida. 

Professor Elliker. received the honor and commen- 
dation for his part as technical director for the Society 
at the Madrid Fair demonstration at Madrid. Dr. El- 
liker is an active member of IAMFS. 

Among the Society’s objectives is a better knowl- 
edge of modern dairy technology among countries 
where dairy practices need up grading and improve- 
ment. In addition the Society attempts to increase 
the consumption of dairy products in those areas 
where pure safe milk and milk products are con- 
sidered a luxury for a few. In many cases, Society 
representatives have demonstrated at international 
trade shows how good milk and ice cream can be 
obtained many miles removed from the producing 
section. 


